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4-302.12 The food was not hot enough when inspector took temperatures in the 
cambro unit.  There is no thermometer on the premise.  Provide a 
thermometer to determine food temperatures.

5/27/2013

4-501.116 Use a test kit to ensure chlorine sanitizer is at 100ppm. 5/27/2013

108-265 Food Safety Plan 108-265





Plan is on the premise but not implemented.  There are no training logs, 
temperature logs for any food or equipment items, employee reporting 
agreement, menu items by process, etc.....





This school is now being catered by Yummi Foods, LLC and will be noted as 
such in Chili.   This is a restaurant.





DPI referral will be made and have your plan implemented in full by fall 2013 
inspection.

5/13/2013

3-501.16 Hamburgers in the cambro unit were between 126-131F.  Potentially 
hazardous food must be held hot at 135 degrees or above.

5/27/2013

Routine Food

Code Number Description of Violation Correct By

Institute of Technology & Academics, Inc. 5/13/2013
Institute of Technology & Academics
8940 N 85th St


Milwaukee,WI

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.



Inspector Signature (Inspector ID:84) Operator Signature
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On 5/13/2013, I served these orders upon Institute of Technology & Academics, Inc. by leaving this report with

6-501.111 Provide effective pest control methods to eliminate pests.  There are fruit 
flies in the cafeteria.  Provide proof of exterminator.

5/27/2013

Notes:

DPI referral will be made.  Food Safety Plan is not implemented. 



Yummi Foods, LLC is a restaurant and is now catering the school. klg


